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U.S.  D£PARmt«r  OF  AaRi::uLTUR£ 


CHEESE  GR.ADB1^'S  MEIiORAinJ^JI"!  IJO.  13 


To:  EDA  Cheese  Graders 


Erom:         B,  J.  Oramodt,  Senior  Marketing  Specialist,   Inspection  and 
Grading  Division,  Dairy  and  Poultry  Branch  ^ 

Subject:     Supplemental  Instructions  to  Cheese  Graders  / 


Due  to  changes'  in  procedure,  the  DPI'lil  will  now  accept  cheese,  under 
certain  conditions,  without  the  moisture  test  heing  shown  on  the  grad- 
ing certificate.     Therefore,  it  is  necessary  to  revise  some  of  the 
instructions  to  graders  as  contained  in  cheese  grader's  iiemorandum  12 
and  12A.     Carefully  note  and  adhere  to  the  following  procedure: 

GEADESS 


(a)    Prep.'. re  cheese  grader's  memorandums  in  quadruplicate. 

("b)    Mail  original  and  tvro  copies  of  the  memorandum  to  office  Japing 

certificate  and  leave  one  copy  at  warehouse  xfhere  cheese  is  graded. 

(c)  If  cheese  is  sold  on  the  dry  "basis,   obtain  copy  of  ■^''endor's  cer- 
tified moisture  re^oort  and  attach  to  the  memorandum.     If  the  certified 

moisture  report  is  not  available  at  the  time  of  grading,  instruct 
the  %'"endor  to  ma.il  one  copy  of  it  to  the  office  ty;oing  the  certi- 
ficate and  make  notation  of  this  on  mem.o  sent  to  office  typing 
certificate.     Carbon  copies  of  the  memorandum  must  be  legible. 

(d)  The  grader  will  assign  a  USDa  Lot  Uo,  to  each'  carlot  of  cheese 
graded.     This  lot  number  shall  be  carried  on  the  grading  certifi- 
cate, the  laboratory's  moisture  report,   and  the  seller's  certifined 
moisture  manifest  to  assure  adequate  identification. 

OEEICSS  TYPING  CSETIEICATSS 

(a)  Prepare  original  and  five  copi>--^s  of  the  certificate  irami^diately 
upon  receipt  of  the  gro,der' s  memora  ndum. 

(b)  Mail  original  and  t^-^'o  copies  of  th^  c-?rtificate  and  one  cooy  of 
the  grader's  m.mor;-ndura  to  the  vendor,   one-  cooy  of  the  certificate 
to  the  supervising  grader,  retain  one  co'oy  for  office  file  rnd 
forvrard  one  cop"  to  th-":  Washington  office  in  the  usual  manner. 


Do  not  delfiy  typing  the  c^^rtif ic;j,te  if  tin   lt".'bor;'.tor7  anr.l.ysis  of 
moisture  is  not  availablp,  unli^ss  ri-questfd  "b^'"  th^  vendor,   as  the 
laboratory  v;ill  report  results  of  test  directly  to  DPIiA.     Fee  bills 
should  be  prepared  and  attached  to  vendor's  certificate. 

LA30RA.T0RY 

(a)    The  la.boratory  maJcing  the  moist'ore  analysis  will  report  results 
directly  to  DPMA  and  also  mail  a  copy  to  the  office  typing  the 
certificate.     The  laboratory  report  must  be  propr-rl:'-  identified 
by  the  USDa  Lot  Ho.,   assigned        the  gra.der,  '  and  also  indicate 
the  name  and  address  of  the-  vendor. 

(a)    The  vendor  shall  s.ttach  to  his  invoice  to  the  DPMA,  the  original 
ajid  one  copy  of  the  grading  certificate,   one  copy  of  the  grf.der's 
memorandum,   and  two  cooies  of  his  certified  moisture  report. 

DPMA 

,To  expedite  payment,  l)PiiA    will  a.ccept  delivery  and  priy  for  cheese  on 
the  basis  of  the  vendor's  weighted  moisture  test  of  the  carlot,  provided: 

(a)  That  the  grading'  certificate  is  accompanied  by ■ the  vendor's  cer- 
tified (signed)  manifest  in  duplicate  listing  sepa.rately  the  moi- 
sture test  for  each  vat,   and  the  averc'-ge  \,reit:.ht'  d  t<  st  for  the 
cheese  cover-'^d  by  the  grading  Cvdrtif icj.te,  and 

(b)  that  the  moisture  test  as  certified  by  the  vendor  be  a.ccepted  sub- 
ject to  final  labor;-tory  analysis  by  FDA,  and 

(c)  that  if 'the  labora.tory  test  as  determined  by  FDA  labor:-tory  is 
higher  than  the  vendor's  test,   si  ttlem^  nt  will  be  on  bc-sis  of 
FDA's  laborc.tory  test  and  th*-^  vf^ndor  v/ill  reimburse  DPl-iA  for  any 
excess  -ocx^na^Tit .     If  the  laboratory  test  is  below  the  vendor's 
test,  DPl'iA  will  not  make  c^djustment  in  pa;5.'T.ient .     In  cases  vrhere 
the  la.boratory  test  has  been,  made  by  FDA  ajid  has  been  indicated 
on  the  certificate  before  it  is  received  by  DPliA,   payment  vrill  be 
made  on  the  basis  of  the  laboratory  test  a,s  usuail. 

COIJTAIITSRS 

(a)  l>/here  it  is  necess;  ry  for  the  gr.  der  to  acce-ot  cheese  in  used  boxes 
for  later  trr^nsfer  to  nei-/  boxes,   the  ijistructions  outline;d  in  Cheese 
G-rader's  iienoranduin  Un.  12-^,   datt.d  Jun^;:  r^,  should  be  followed. 

(b)  It  is  our  understanding  that  i^rhere  new  box-s  .-'re  not  available, 
DPriA  may  accept  through  special  arrangement  Mith  the  vendor,  used 
boxes  that  are  cle.'3ii,   sound,   and  substantifll  '  as  good  v.s  new  boxes 
at  a  reduced  packa-ge  allowance.     All  -Dr.-  vious  mC'.rkin.'i-s,.  must  be  re- 
moved from  the  boxes.     Under  this  arrangement,   the  grf^^-Sr  will  re- 
ceive special  jiotice  from  DPi^'La  to  the  effect  thn.t  the  vendor  vdll 
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bi^  ptTrmitt<-d  to  soli  the  cheese  in  us-;d  Tdoxos.  It  is  the  grader's 
rc'BDojisi'oility  to  clearly  indic?ite  on  the  certificate  the  t^pe  and 
condition  of  the  containers. 

RESPOiJSIBILITY  OF  DPyiA  TO  ACC3Pg  OR  REJECT  D3LIVERY 

DPl'IA  advises  th>  t  vendors  have  re'oorted  from  time  to  time,  that  graders 
refused  to  grade  "butter  r..nd  cheese  hecciuse  of  deviation  from  contract 
specif icr.tions.     All  product  should  be  j-ri'.ded  fmd  deviations,   if  any, 
noted  on  the  certificate.     DPIIa  will  then  riccept  or  reject  the  product 
on  the  hasis  of  the  inf orm^ition  shovm  on  the  certificate,  therefore, 
graders  must  show  all  pertinent  information  in  complete  detril,  inclu- 
ding summo-rv  of  graders,   type  and  style,   Cheddar,   colored  or  vrhite, 
type  of  pii.clc£i.ge,  new  or  r<-conditionefl  cojidition,  rnd  if  vfire  strapped 
or  not.     If  the  chpese  or  boxes  are  not  properly  mrrked,   show  this  in- 
formation i3t  detail. 


